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Table 1 Differences of volatile compounds between ‘Xinli No. 7’ and its parents
Ty Rk %‘Ji‘fiﬁ.f"}(%ﬁﬁ%) %‘?‘ﬁ'\lj"'}(‘ﬂjlﬁ) IR B AL G ) —‘?‘—ﬁfﬁ(?ﬁﬁ%)
Volatile compounds Xm‘h}\h). 7 Xinli N(?. 7’ K({rlél pear Laosu
(Xinjiang) (HebeD) (Xinjiang) (Xinjiang)
B52% Aldehydes 8 11 12 7
45 2E Terpenes 5 4 12 8
B4 Alcohols 5 5 17 6
BRI R Fatty acids 1 1 9 2
Jike Alkanes 15 9 16 13
i 2 Esters 11 12 21 11
% Aromatic hydrocarbons 4 4 7 5
Jike Olefins 3 2 5 2
fiil 2% Ketones 3 5 1 2
K1t Total 55 53 100 56
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X b

WAL 75 RHEAR W 9 B A5 &MY g W E 2
Jim AL 7 5 R HE & M RN o A 5 R AR
A A RLER 2 ) BLAG T AR AL

AM AR PR RS RS SERYWN
58.04%~89.60% . AL 7 S tb il E ik 87.30%
F189.60% , FAAAHAL (87.75%) , 2y K BEA Y 1.5
fi, CEE(E)-2-C Il (E)-4-F 0 -2-1f | . T
JE RIS 2 A PR AL rp LA W HE R ML B L SR 4L
HARWKY (E)-2-F B UER R 7 Sk, B
AIEFEER WY AT — AR,
S 9 BRI W 0, 4 Fh AL R R ORE I 28 )
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di A 0.86 % Al 1.00% , 5 A2 A iy A0 X & 4 AH AL
(1.23%) ALK EEAHY 0.06 775, B M Y & &

SIEEYIR 1.10%~9.46% ., #HiEL 7 S RIEERY)
JE 4 B AR SR A SR AR R 2R T i
RELFEFLNYHEZ — KEZEARER. 4 5
BURBE AR A B BIE R Y 0.92% ~3.20%
TEFE 7 SRR (E)-3-C M- 1-FE LR . 2R C
Fi o A o LA SR M2 A Chtep: //www.
flavornet.org/flavornet.html),
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[RI AR R /NG FhE R R E N R E W ER K, 22 51k B F K (P<<0.05), Different lowercase letters in the same group indicate that
the difference has reached a significant level through Duncan’s new multiple range test (P<C0.05).
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Fig.1 Composition of volatile compounds in ‘Xinli No. 7’ and its parents
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Fig.2 Relative content of volatile compounds in ‘Xinli No. 7’ and its parents
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Table 2 Comparison of the concentrations of the main volatile compounds in ‘Xinli No. 7’ and

its parents (top 7 compounds) ng/kg
R MY TR AL 7S GIED AL 7 S k) LR Gl D IR & B OB 3D
Volatile compounds ‘Xinli No. 7’ (Xinjiang) ‘Xinli No. 7’ (Hebei) Zaosu(Xinjiang) Korla pear(Xinjiang)
O Hexanal 42 887.55+12 424.81a 15 245.69410 405.85ab 11 404.26+455.81b 34 807.03+10 321.07ab
(E)-2-C ¥l (E)-2-hexenal 32 760.9413 666.89a 28 305.43+20 113.24a 5 449.214+686.66b 70 060.95+21 789.48a
2- 4R Fk-2- HH -1 e
Ul 3824.27+1 487.9 — - (2 003.61+947.94)
2-Methoxy-2-methyl-propane
E.E)-2,4-2
¢ ) o 1 365.49+509.48a 572.344233.15ab 415.66+55.44ab (180.43428.61)ab

(E,E)-2,4-Hexadienal
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R MY TR AL 7 S G AL 7 5 k) PR Gl gD JiE IR 7 B GRr i)
Volatile compounds ‘Xinli No. 7’ (Xinjiang) ‘Xinli No. 77 (Hebei) Zaosu(Xinjiang) Korla pear(Xinjiang)

1-C. ¥ 1-Hexanol
(Z)-1- A -4 W -2 100
(Z)-1-Ethoxy-4-methyl-2-pentene
(E)-4-# U -2- 4
(E)-4-Oxohex-2-enal

(E)-3-CLJ-1-B £ R 1R
(E)-Acetate-3-Hexen-1-o0l

1 283.44447.24

1113.864209.77b

1111.79+259.85a

(491.83443.91)

oa-JE WM a-Farnesene —
d-F7E M d-Limonene
1E T 7S B iR
n-Hexadecanoic acid

1=+ P e

1-Tetradecanol

(658.79£99.31b

436.942157.09

617.76£12.36bc

553.91+29.07b

972.131430.65

(40.68+£27.62)b

(348.99£51.20)b

472.38£32.01 (964.424411.88)

228.601+64.62¢ (1 827.664359.16)a

212.49+71.42b (1 2614293.85)a

334.70£107.82 (586.214377.57)

(81.174+31.66)b 13 812.3444 711.98a

(139.72436.47)b 6 112.10£3 464.28a

5 349.63=21 903.08

(3.98£1.07) - 4028.8241 441.63

T B R AT I AR 25— RN B T AR B K P
[A] 4% & W o & B 25 55 3% (P <<0.05) . T [Al. Note:Data were mean= standard deviation; “

155 N A LB R HEA B R B AT 7 4. NG TR R R

— ”indicates the substance was under detec-

tion level. Values in brackets indicates comparative data,and does not enter the top 7 with the highest content. Small letters indicated signifi-

cant differences of volatiles among cultivars, P<0.05.The same as follows.
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JE W) A 2 5, I A6 RE S 55T e RE s> 6 Fp
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F T AR A

®3 BWHHHE T SEREMREILL

Table 3 Comparison of volatile compounds between ‘Xinli No. 7’ in two places

rg/kg

& LYY B R 2 Compounds

Hrgm Xinjiang

4t Hebei

W25 Aldehydes
J&i & Olefins

e Wi B2 Fatty acids

M 452¢ Terpenes

B2 Ketones

F54% Aromatic hydrocarbons

2% Alcohols
JEd% Alkanes

77 824.10425 678.49

2 535.59£676.35
19.17£5.84
712.844103.33
470.60+£194.58
613.071+88.66
1371.54£432.83
4091.9941 464.24

44 391.49423 747.38

1

190.114242.75
10.73£1.14

413.71£64.21"

393.74466.11

264.14+£125.99"

459.73£160.57 "

142.24432.87"

fig 25 Esters

Bt Total

88 381.13426 994.51

742.23469.07 1282.13+£525.6

48 548.024+23 742.50

.o FonEl EA W ENEERAE R EY R (P<0.05), * shows the volatiles with significant difference (P<C0.05).
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HACBEAR Z A2 S5 AR Y B bk, HoA bk 75 & Fh o 72 b
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32 AEFHMFHE 7 SELZER S M

B 2 ) — o ol s 7 B AS ) B 25 7= M RS [
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AW LA BT T R BRI 1Y 2 A e AL
7 SRR S AT LR AR F A R [R) R B 6 R P )
(52, 25 BER U, W 4 % 1 4 I A L (R
St DX PR A 7 A5 SR R e B 0 S L B A N O e 2
Yy i B & B Chttp: //www. flavornet. org/flavor-
net.html) . HHIETT D, Hr 5 0 X FR A ) B &L 7 5 1%
KR R G . X 0T BE 5B A L R
HKUEAFH R AT G, B 450 R F T 4 i A X6 R
H AR BB 7 5 R S48 e M ) o AT I 5 [
BESE R R A LB U L (ED-2-CU i I L 1-C 5
Yy 5T AH B T i AR A Ry 746,61 pg/kg s HAX
S8 B 4 BRHE I 2 W T, 3 55 RS DU A AR A1 ZURD
FER MY TR B B A 6. TR, 7 O ] — Fh 2k
PRI Y S S it B A BE ARG N 1 (D 2R s 1 L1+
T AR R FRAAR B 5 T B R S R I T (ED-2-9F
W s 2K W OBR L 2-BE B L 2-22 B AN 1,2, 4, 5-P0 FY 3&-
A GACEEAAN, WAL 7 5 g 46 FhE R
YR AR AL, A 8 R AR AL AT BT 25 S AL A OR
T S IR o IR R (1, 2- T HI IO (1-H -4

(- HZH)-FREBE.2,6,10- = H E-+ D0k, 2.6,
11, 15- SR BE TR C R . X 8 Pl KW
JEH A 7 R A SR AR R AL 7 5 TR A
HEmEAL B o35 Wi CRFF RO AAE I b 37 A
7 SRR THT IR A AL 7 S R A I 2% W R TR
B LA R A A b B i AR . DR, B X T A
7 B R MR 0 R S R AR AT R A, E T 5 R
HAES M,
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Comparison of peel volatile profiles among Pyrus sinkiangensis

‘Xinli No.7’ and its parents

XIANG Simin',LIU Yuan', WANG Jiangbo®*,SHAQ Jianzhu',ZHANG Hongyan',
WU Cuiyun®?, TANG Zhanghu’,XU Juan'
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3.Xinjiang Production and Construction Corps Key Laboratory of Biological Resources
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Abstract The volatile compounds in the peel of Xinli No.7 collected from Alar, Xinjiang and Baod-
ing, Hebei Province were detected with HS-SPME-GC-MS,and compared with that of P. bretschneideri
Rehd ‘Zaosu’ (the male parent) and P. sinkiangensis ‘Korla’ (the female parent) collected from Alar
to explore the changes of volatile profiles of hybrids. The results showed that a total of 119 volatile com-
pounds were detected in all samples. 55,53,56 and 100 volatile compounds were detected in Xinli No. 7
from Xinjiang and Hebei and its parents. The total content of volatile compounds in the peel of Xinli No.
7 from Xinjiang and Hebei Provinces was 4.52 and 2.48 times that of the male parent,and 0.47 and 0.26
times that of the female parent. Compared with its parents,8 and 42 volatile compounds were under de-
tection level in Xinli No.7. (E)-2-Octenal, 1-dodecene, cedrol, 2-heptanone, 2-decanone and 1,2,4,5-tet-
ramethyl-benzene were newly detected in Xinli No.7. (E)-2-Hexenal and hexanal was the highest con-
tent ingredient shared by the four. (E)-2-Hexenal, hexanal together with other 5 compounds in peel of
Xinli No.7 were close to the high content of its parents, while the content of 30 compounds was close to
the low content of its parents. In general,the types of volatile compounds in Xinli No. 7 were less than
those of the parents,but 6 new types were added. The total content in hybrid was higher than that in the
male parent and lower than that in the female parent. Different origin areas had an impact on the volatile
profiles of Xinli No.7.

Keywords Pyrus sinkiangensis ‘Xinli No.7”; P. sinkiangensis ‘Korla’; P. bretschneideri Rehd

‘Zaosu’; interspecific hybridization; volatile compounds; fruit quality; fruit flavor
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